Netherlands Milk and Dairy Journal 
Subject index to Volume 37 (1983)* 


acidity, titratable 


age 

albumin, bovine serum 
aldehydes 

atomic absorption, flameless 
bacteria 

—, coliform 

—, Starter 

bitter 

— flavour 

blowing 

bovine 

— pepsin 

—serum albumin 
cadmium 

calcium ion activity 

calf rennet 

casein 

—,p- 

cell count 

characterization 

cheese 

—, soft 

— Starters 

chlorate 

chromatography 

—, gel permeation 

—, high-performance liquid 
—, liquid 

chymosin 

clot-on-boiling test 

clotting activity 

coliform bacteria 
concentrates, whey protein 
consistency 

cow 

—, individual 

milk 

cryoscope, thermistor 
crystal structure 
dairy liquids 

defects, gas 
degradation 
destruction, heat 
determination 
electrode, ion-selective 


149 

79 

37 

59 

21 

213 

1 

157, 169 


157, 169, 181 
1 


11 


1,21, 157, 169, 181 


229 
181 


65,79 
51,59, 139, 149, 197,213 


51 
109 
139 

1 
157 
213 

51 

197 


enzymes 

flameless atomic absorption 

flavour, bitter 

flora, surface 

fouling 

freezing point 

functional properties 

gas defect 

gel permeation chromatography 

glycomacropeptide 

heat 

— destruction 

—exchanger 

—treatment 

high-performance liquid 
chromatography 

immunoglobulins 

immunological response 

individual cows 

ion-selective electrode 

isolates, whey protein 

lactalbumin, a- 

lactation, stage of 

lactoglobulin, 

lactose 

lead 

liquid 

—, chromatography 

— chromatography, high- 
performance 

_, dairy 

mastitis detection 

milk, cow’s 

morphology 

nitrate 

particle size 

pepsin 

—, bovine 

—, porcine 

peptide, bitter 

pH 

porcine pepsin 

processing 

production 

properties, functional 

protein 


* This index lists the keywords given on the first pages of the papers. 


Neth. Milk Dairy J. 37 (1983) 


21 
157, 169, 181 
229 


139 


51 
37 


65,79 


51,59, 139, 149, 197,213 


109 
i 
213 


11 
11 
157, 181 
65 
11 
37 
79 
37 


213 
1 
27 
213 
a 139 
37 197 
21 
197 59 
169 37 
169 11 
181 65,79 
65,79 197 
37 37 
37 
79 
37 
1 65, 109 
21 
27 
59 27 
27 
11, 169 59 
149 139 
11 
1 
37 
257 


INDEX TO VOLUME 37 (1983) 


37 stage of lactation 
37 starter 
169,181 —bacteria 
157 —,cheese 
169 Streptococcus cremoris 
27 surface flora 
51 thermistor cryoscope 
51 titratable acidity 
salt, effect of whey 
skim milk powder —protein concentrates 
soft cheese - 229 —protein isolates 
souring 149 —,rennet 
spray-drying 197,213 


Neth. Milk Dairy J. 37 (1983) 


79 
157, 169 
181 
169, 181 
229 
51 
149 
213 
37 
37 
27 
258 


Netherlands Milk and Dairy Journal 
Author index to Volume 37 (1983) 


Albers, G. A. A., see Mijnen, E. 
Albers, G. A. A., see Jaartsveld, F. H. J. 
Andrén, A., P. J. de Koning & L. Bjérck, Changes in immunologically and catalytically 
active sites of chymosin, bovine pepsin and porcine pepsin 
Bedem, J. W. van den, see Olieman, C. 
Bekhof, J. J., see Geerts, J. P. 
Bennema, P., see Visser, R. A. 
Bjérck, L., see Andrén, A. 
Daemen, A. L. H., A. Kruk & H. J. van der Stege, The destruction of enzymes and bac- 
teria during the spray-drying of milk and whey. 3. Analysis of the drying process 
according to the stages in which the destruction occurs 
Delsing, B. M. A. & J. Hiddink, Fouling of heat transfer surfaces by dairy liquids 
Exterkate, F. A., see Stadhouders, J. 
Galesloot, T. E. & F. Hassing, Effect of nitrate and chlorate and mixtures of these salts 
on the growth of coliform bacteria. Results of model experiments related to gas de- 
fects in cheese 
Geerts, J. P., J. J. Bekhof & J. W. Scherjon, Determination of calcium ion activities in 
milk with an ion-selective electrode. A linear relationship between the algorithm of 
time and the recovery of the calcium activity after heat treatment 197 
Hassing, F., see Galesloot, T. E. 1 
Hiddink, J., see Delsing, B. M. A. 139 
Hontelez-Backx, E., see Wit, J. N. de 37 
Huitema, H., A modified clot-on-boiling test suitable for the detection of start of sour- 
ing of milk 149 
Hup, G.., see Visser, S. 157, 169 
Jaartsveld, F. H. J., E. van Puffelen, J. Oskam, M. J. M. Tielen, M. W. A. Verstegen & 
G. A. A. Albers, Somatic cell counts in milk of dairy cows in relation to stage of lac- 
tation, age, production level and presence of pathogens 79 
Jaartsveld, F. H. J., see Mijnen, E. 65 
Klarenbeek, G., see Wit, J. N. de 37 
Koning, P. J. de, see Andrén, A. 
Koops, J. & D. Westerbeek, Flameless atomic absorption spectrometric determination 
of the lead and cadmium contents of Gouda and Edam cheese produced in the Ne- 
therlands 


Kruk, A., see Daemen, A. L. H. 

Luin, F. J. P. van, see Zee, B. 

Mijnen, E., F. H. J. Jaartsveld, G. A. A. Albers, M. W. A. Verstegen & M. J. M. Tie- 
len, The value of cell count, lactose content, pH and conductivity of milk for mastitis 
detection in individual cows 


Noomen, A., The role of the surface flora in the softening of cheeses with a low initial 
H 


P 

Olieman, C. & J. W. van den Bedem, A sensitive HPLC method of detecting and esti- 
mating rennet whey total solids in skim milk powder 

Oskam, J., see Jaartsveld, F. H. J. 

Puffelen, E. van, see Jaartsveld, F. H. J. 

Schalm, K. J. van, Determination of traces of formaldehyde in milk as the 2,4-dinitro- 
phenyl-hydrazone by HPLC 


Be vex 8 a 


Neth. Milk Dairy J. 37 (1983) 


INDEX TO VOLUME 37 (1983) 


Scherjon, J. W., see Geerts, J. P. 197 
Slangen, K. J., see Visser, S. 181 
Stadhouders, J.,G. Hup, F. A. Exterkate & S. Visser, Bitter flavour in cheese. 1. Mech- 
anism of the formation of the bitter flavour defect in cheese 157 
Stadhouders, J., see Visser, S. 169, 181 
Stege, H. J. van der, see Daemen, A. L. H. 213 
Tielen, M. J. M., see Mijnen, E. 
Tielen, M. J. M., see Jaartsveld, F. H. J. 
Verstegen, A., see Mijnen, E. 
Verstegen, A., see Jaartsveld, F. H. J. 
Visser, R. A. & P. Bennema, Interpretation of the morphology of a-lactose hydrate 
Visser, S.,G. Hup, F. A. Exterkate & J. Stadhouders, Bitter flavour in cheese. 2. Mod- 
el studies on the formation and degradation of bitter peptides by preteolytic enzymes 
from calf rennet, starter cells and starter cell fractions 
Visser, S., K. J. Slangen, G. Hup & J. Stadhouders, Bitter flavour in cheese. 3. Compar- 
ative gel-chromatographic analysis of hydrophobic peptide fractions from twelve 
Gouda-type cheeses and identification of bitter peptides isolated from a cieese made 
with Streptococcus cremoris strain HP 
Westerbeek, D., see Koops, J. 
Wit, J. N. de, G. Klarenbeek & E. Honte!ez-Backx, Evaluation of functional properties 
of whey protein concentrates and whey protein isolates. 1. Isolation and characteriza- 
tion 
Zee, B. & F. J. P. van Luin, Precision of the determination of the freezing point of milk 
by the thermistor cryoscope method 


Dissertation abstracts 
H. M. J. van Dijk: Syneresis of curd 


J. M. A. van Raay: Influence of human diets containing casein, soya protein isolate and 
soya protein concentrate on serum cholesterol and lipoproteins in humans, rabbits 
and rats 

J. G. Termorshuizen: Consumer behaviour with respect to milk 

F. M. Driessen: Lipases and lipoproteinases in milk. Occurrence, heat inactivation, and 
‘their importance for the keeping quality of milk products 


Association news 

Proceedings of the General Meeting of the Association on 28 April 1982: Symposium on 
fundamental aspects of the making and ripening of cheese 

Proceedings of the General Meeting of the Association on 5 October 1982: Symposium 
on the hygienic quality of farm milk 

Proceedings of the General Meeting of the Association on 27 April 1983: Symposium on 
the occasion of the 7Sth anniversary of the Association for the Advancement of Dairy 
Science 

Summaries of monthly articles published by NIZO 

Literature in Dutch on dairy science and technology 


Recent publications issued by NIZO 


Neth. Milk Dairy J. 37 (1983) 


101 
104 
193 
91 
233 
240 
106, 250 
249 
254 
260 


